Fermentation of cassava chips prior to drying and milling processes improves cassava flour quality: i.e. lower cyanogenic content, remove specific odour and colour.
INTRODUCTION
Cassava is one of the potential carbohydrate sources in the world. It composes of 87% starch (dry basis) while the remaining are fibres, fat, and ash (Emmanuel et al. 2012 ). However, fresh cassava cannot be stored for long before used (Tanaka et al. 1983 ) and it may contain toxic cyanogenic compounds.
An alternative method to prolong its use is by making cassava flour. Traditional and Nakahara 2014) and was attributed either to its consumption for the carbon source of microbial metabolisms or its conversion for metabolic products.
RESULTS

Microbial Dynamics and Interaction during
The increases in DE at experiments
with added starter cultures were higher than that of control experiment (Fig. 3a ).
This may be related to the increased in total microbial population in the system 
Effects of Starter Composition on Physical
Properties of Fermented Cassava Flour
Swelling power is positively related with the ability of amylose to bind with water molecules. It indicates the starch granules capability to swell during cooking process.
It also relates to food quality, particularly texture and product elasticity (Kim and Seib 1993). In general, increase in swelling power index was observed at run 2, 3, 4, 5, and 6 ( Fig. 4) , in which high concentration of B. subtilis was observed (Fig. 1) . subtilis increased along the fermentation period ( Fig. 1 ). 
